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Highbury Hill 
Highbury N5 

A fabulous & grand end of terrace, large 7 bedroom Victorian residence set over 5 floors, which 
includes a fully self contained one bedroom annexe flat, situated in one of Highbury’s most 
sought after roads, Highbury Hill, close to Highbury Fields. 

EPC rating E SALES 

020 7359 9777 

sales.islington@chestertons.com 


£2,695,000 guide price 

freehold 


Sales 020 7359 9777 
sales.islington@chestertons.com 






















CHESTERTONS 

Islington 




Devonia Road £1,950,000 guide price 

Angel N1 freehold 

A truly charming & extremely spacious 3 double bedroom upper maisonette, with accommodation 
arranged over the top 3 floors of this elegant Georgian mid terraced house, set within the 
Colebrooke Row/ Duncan Terrace conservation area. 

EPC rating E SALES 

020 7359 9777 

sales.islington@chestertons.com 
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Pyrland Road £1,595,000 guide price 

Highbury N5 freehold 

An exceptional k storey, 5 bedroom freehold family house which is situated on the much sought 
after tree lined road in Highbury, close to the greenery & cafes of both Newington Green & 

Clissold Park. 

EPC rating E SALES 

020 7359 9777 


sales.islington@chestertons.com 



















CHESTERTONS 

Islington 



Grantbridge Street 
Angel N1 


£2,250,000 asking price 

freehold 


Theberton Street 
Barnsbury N1 


£2,095,000 asking price 

freehold 



Contact your local branch or visit chestertons.com/avios to find out more. 
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Letter from the 

EDITOR 



M y eating habits during the ‘wonder years’ (whatever 

happened to Fred Savage?) have long been a source of 
much amusement to my friends and family. Growing up, 

I would only eat macaroni cheese; that progressed to 
pasta, chicken and quiche in my post-university years (not all together); 
and the fact I couldn’t handle any form of spiciness even turned up in 
my best man’s wedding speech. 

So, thank you North London for opening my eyes (and palate). 
There’s such diversity here that, for my job, I was originally ‘forced’ to 
try different things and - surprise, surprise - I loved the majority of 
what I devoured. What’s more, Islington and its close neighbours 
continue to evolve at such a pace that I barely have the time to keep up 
with all the restaurant openings here, which meant it was about time for 
a food special. Tuck into a great interview with Bruno Loubet, who 
changed London’s food scene (as well as kick-starting the amazing 
transformation of King’s Cross) with Grain Store; read what Tom 
Parker Bowles makes of the ‘celebrity chef’; meet four very different 
stallholders at Camden Market dishing up amazing produce; be a part 
of a family approach to dinner in Shoreditch; and see how you can DIY 
with Kara O’Reilly’s special focus on creating the ideal cook’s kitchen. 

Another eye-opener when I first started working in Angel was Sadler’s Wells and dance in 
general. I never thought it was my cup of tea (there’s a trend here), but have been left breathless 
on countless occasions at the centre for dance. Our cover promised a different look at Sadler’s 
Wells and we pulled out all the stops to bring together four major players. We also have the latest 
from Rupert Goold at the Almeida Theatre, plus dive in feet first into Justin Deakin’s astonishing 
East London shoe shop. Bon appetit! 




Mark Kebble, Editor 



Does it really matter whose 
name is over the door of a I 


restaurant?! 



From Doctor Who in American Psycho, 
to an alternative look at the Royal 
Family, Rupert Goold talks about ■ 
taking risks at the Almeida Theatre] 


THE ANGEL RESIDENT RECOMMENDS 


I 


From those who need clean, sleek 
lines, to the pantry lovers, find 
the best kitchen for you^^^^^H 
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Sound of music 

The greatest classical music 
festival around returns to 
London's Royal Albert Hall from 
17 July. Each year the BBC Proms 
hosts two months of concerts, 
including the famous Last Night 
performances, world premieres 
of contemporary works and 
diverse guests from Mark Gatiss 
and Henry Goodman, to Pete 
Tong and Jarvis Cocker. 

To see the full listings, visit 
bbc.co.uk/proms 


its 




illsliifS 





City lights 

The City of London Festival returns 
from 22 June-10 July to animate the 
Square Mile once again. Festival- 
goers can take a Wren Church 
Marathon challenge with morning- 
to-midnight choral performances; 
learn How to Succeed in Business 
Without Really Trying from a 1960s 
musical featuring Nick Hewer and a 
chorus of office choirs; serenade City 
workers with a street guitar; and 
enjoy the finest classical music, jazz 
and comedy in a dazzling array of 
extraordinary venues. 

For the box office call 0845 120 7502 
or visit colf.org 


T ! 


GRASS IS GREENER 

Hot on the heels of the Chelsea Flower Show, 
Hampton Court once again plays host to its own 
version from go Jitne-y July Expect wondrous show 
gardens and special guests, and we are especially 
lookingforward to the Rose Marquee which will 
include the Rose of the Year winner. 

For more information, visit rhs.org.uk 
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SOPHIA WEBSTER; CAROLINE GROVES, 
PHOTO DAN LOWE 


ARENA 



Chloe Mellen’s 
handheld monocle 


Online 


See more July 
events at 
theresident. 
co.uk 


Screen siren 

Running until the end of June, there's 
still time to catch BFI Southbank's 
celebration of one of Hollywood's most 
iconic actresses, Marilyn Monroe. Sex 
symbol, Hollywood starlet and tragic 
heroine, the story of Marilyn Monroe has 
been pored over countless times, often 
resulting in her considerable acting 
ability being overlooked. This season 
presents 15 of her best-loved films, 
including Some Like It Hot and The 
Seven Year Itch. 

See more at bfi.org.uk/southbank 


Year in the life 

Sixty of the brightest names in the design world mark the impact they have made after 
just one year in business with a showcase at One Year On, part of the 30th edition of 
New Designers 2015 at Islington's Business Design Centre. One Year On - held in two 
separate parts on 24-27 June and 1 -4 July - brings together original, contemporary and 
innovative products that are tipped to be the iconic designs of the future. 

For more information, visit newsdesigners.com 


n FOOD FIT 
FOR A PALACE 


Foodies Festival heads to Alexandra 
Palace for the first time from 3-5 July. 
Expecf industry stalwarts like Aldo Zilli and 
Rachel Green alongside hot talent including 
the Almeida's Tommy Boland, new theatres, 
artisan producers and more street food than 
you can shake a satay stick at. 

Tickets are on sale now at 
f6odiesfestival.com or by calling 
0844 995 1 1 1 1 


Shoes: Pleasure and Pain at the V&A 
will look at the extremes of footwear 
from around the globe, hot-footing it 
into the capital until 31 January, 2016. 
Around 200 pairs of shoes will be 
presented, ranging from a sandal 
decorated in pure gold leaf 
originating from ancient Egypt, to the 
most elaborate designs by 
contemporary makers. 

Cromwell Road SW7 2RL; 

020 7942 2000; vam.ac.uk 
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INSPIRATIONAL OUTDOOR FURNITURE 



Available in Home on LG 
Selfridges Oxford Street, London 



SELFRIDGES1P 

selfridges.com 









opinion 



ROSIE MILLARD 


It’s alfresco time, but is the grass greener when it comes to the real thing? 





ROSIE 

LOVES 


W here do you 
stand on the 
great AstroTurf 
debate? It’s high 
summer, and you are sitting 
outside in your little patch of 
garden, possibly swinging on 
one of those giant stand alone 
hammocks from Aria. 

Essentially, are your bare feet 
resting on plastic grass or real 
grass? And which would you 
really like? 

It seems as if every other 
house in our square has 
plumped for Astro, but even if 
not, everyone has an opinion on 
this. My own family is wholly 
divided. During the winter, our 
(real) lawn headed mudwards. Every 
single blade of grass on it died. It was 
bare, brown and horrid. This is due in no 
small part to the fact that my two sons 
live in constant hope of being picked by 
scouts for a Premier League side, and 
hence play football in the garden on a 
semi-permanent basis. Either way, the 
upshot was that this spring, 30 minutes 
before we were expecting 70 people 
round for a birthday party (mine, thanks 
very much), Mr Millard was not opening 
champagne. He was laying turf. 

Then we had to suffer the obligatory 
six weeks to keep off the grass or it 
would perish, plus the constant hosing 
and hoeing in order to give it the best 
start in life, as if it was a child, and 
furthermore, various visits from a 
mysterious company called Green 




Anyone interested in fashion should 
go down to the bottom of the Cally 
and find the Pop Up 38 shop opposite 
Tesco, because it is a treasure trove of 
new and nearly-new beautiful and chic 
clothes. All money raised goes directly 
to a three-storey girl's school in 
V Afghanistan, which has been y 
\\ wholly built on the 

proceeds. 1 


Thumb who did things 
to it with hollow-tined 
forks and chemicals. 

‘Why can’t we 
have Astro?’ whine the 
footballers. They then 
list names of neighbours 
whose gardens are bright 
green and never get muddy. 

You can play football on them for 
ever. They don’t need mowing. They 
only need vacuuming, or brushing. They 
are beautiful carpets of permanent 
verdure. ‘What about the worms?’ asks a 
non-footballing daughter. ‘And the 
insects?’ But the footballers aren’t 
listening. They have tip-toed onto our 
fragile turf to stand, mournfully looking 
over the wall at the house but one which 
glories in a lovely long Astro field. 

I don’t know what the best solution is. 


One thing about AstroTurf 
the fact you can put 
^^the mower away 


My heart tells me that real grass 
is best, but when the children 
resort to playing on hard mud, 
or not going out at all, I then 
think how nice it would be to 
have fake grass laid down, 
because at least then the garden 
can be used all year round. It’s 
a first world problem, 
admittedly - particularly from 
the vantage point of an 
Aria stand alone 
hammock (ours is in 
Petrol, what is 
yours?) - but it is 
one about which 
people care. 

At which point, 
Mr Millard comes in 
triumphantly. He has 
been visiting another 
neighbour, who not only has 
Astro on their lawn, but also an 
outdoor pizza oven, which is also 
ardently coveted by our children. He 
reports that these neighbours, in whose 
garden we have enjoyed much 
companionship and booze, are going to 
have to change their grass. Why? I ask, 
surprised. I thought this grass never 
needed repairing. ‘Weeds are growing 
through it,’ he responds, with only a hint 
of a smile. Good old Mother Nature. You 
can’t hold her back, can you? 
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Akram Khan 

Associate Artist, his new 
production Torobaka 
opens this month 

Your show Torobaka 
opens on 30 June - what 
initially inspired it? 

It was actually through a 
friend of mine, Israel Galvan, 
who is a performer from 
Barcelona. He mentioned that 
we should see each other 
perform as maybe there’s 
something there, and when I 
saw him I realised there was 
a parallel interest in our two 
forms, so we should get in 
the studio. It became very 
exciting looking at the forms 
of kathak and flamenco. 

Can you explain what we 
will see on stage? 

It’s basically a concert with 


six musicians. Two of those 
musicians are playing 
instruments through their 
body, Israel and I, and I do 
look at it like it’s a concert. 

Are you always excited 
when one of your 
productions opens at 
Sadler’s Wells? 

It’s the tip of the iceberg. For 
me London is home and 
Sadler’s Wells is the venue 
for dance - and it has become 
the centre for dance in 
Europe. This space is 
extremely important, it’s like 
a beacon - and it’s not home 
to a particular style, it’s 
opened doors to all different 
genres of dance. That’s very 
rare. People are now 
following Sadler’s Wells as 
an example. This is home 
equally to a ballet dancer as it 
is a contemporary dancer. 



SUM OF ITS PARTS 


Alistair 

Spalding 

Artistic Director 

Do you still get a daily 
buzz doing the job after 
over a decade as Artistic 
Director? 

The thing is there is so much 
happening! There’s certainly 
no boredom involved. Just 
this past week I have been on 
the jury for a design 
competition for our new 
theatre building out in Queen 
Elizabeth Olympic Park, and 
on Saturday we hosted the 
BBC Young Dancer of the 
Year award, which was live 
on BBC2. With that and the 
new theatre in Queen 
Elizabeth Olympic Park, 
Sadler’s Wells has really 
come of age. 

Do you constantly think 
about how to entice more 


youngsters into dance? 

Totally. That’s why we have 
such an interest in education 
work. Breakin ' Convention 
really brings in the very 
young - and now it’s really 
young, we had toddlers here 
last time out! If they see 
shows and are excited, they 
will have an appreciation of 
theatre and dance. 

Do you still have grand 
plans for the future? 

We have to keep this going to 
a high level and we have a 
focus on Stratford too. It’s 
exciting to have the 
opportunity to have a theatre 
that’s smaller where people 
can develop their work. 

Finally, what’s hot in July 
for you? 

The big thing is The Car 
Man , Matthew Bourne’s new 
production. If people haven’t 
ever experienced dance, they 
should come and see it. 
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Katy 

Arnander 

Director of Artistic 
Programme 

What do you aim to 
achieve with the 
programme? 

Essentially it’s down to 
quality and the best of 
whatever genre. We need to 
question if a show is 
different, challenging and 
exciting. 

How important is it to 
make shows accessible 
to the whole family? 

I feel very strongly that if we 
are presenting family shows 
that we make them as high in 
quality as we do adult 
productions. We want to 
make it a memorable event 


for children, that coming to 
the theatre is a meaningful 
experience. 

What’s exciting you about 
July’s listings? 

We have got a really 
incredible range of work on. 
We have Inala , a 
collaboration between Mark 
Baldwin and Ladysmith 
Black Mambazo, a really 
lovely piece. It’s a very nice 
and unique show. We have 
also got the Dutch National 
Ballet performing Christopher 
Wheeldon’s Cinderella at the 
Coliseum - it’s not always 
work performed at our venues 
- then Matthew Bourne’s The 
Car Man. Then we have 
Hercules at the Peacock 
Theatre, which has audience 
participation. We also go to 
the Latitude Festival and 
programme a dance stage. 


July showcases Sadler’s Wells at its very best. Here four major 
players discuss the venue’s importance and what to expect on stage 



Matthew 

Bourne 

Associate Artist, his show 
The Car Man heads to 
Sadler’s Wells in July 

What was the initial 
inspiration behind your 
reimagining of Carmen? 

I wanted to do something that 
was a bit rawer, a bit more 
relevant to the dancers I was 
working with. I had done 
Swan Lake around that time, 
where the dancers were 
playing swans, princes and 
princesses, and it’s hard for 
them to identify with that in 
some ways. The Car Man 
was about young people in a 
small town setting in 
America, so much closer to 
them. I have used the 
fantastic music from Carmen 
and created our own story 
around revenge and guilt. 


How important is Sadler’s 
Wells to you? 

Sadler’s Wells is always the 
main run for our shows - and 
of course it’s home too! 

I live in Islington and it’s 
such a major venue, but it 
always has been. It’s one of 
the most historic venues in 
London, and it’s world 
famous - so for Islington to 
have that is amazing. 

And is it important to 
dance in general? 

Incredibly important. What 
Alistair [Spalding] has done 
is brought in all forms of 
dance. He’s not snobbish 
about dance at all, whereas so 
many in dance are 
unfortunately. Now he’s 
looking to have a mid scale 
venue as well [at Queen 
Elizabeth Olympic Park]. 
Sadler’s Wells is a way of 
discovering different forms of 
dance. I discovered hip-hop 
and tango there. I love that. 
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Goolden 

PATH 

Taking over from Michael 
Attenborough at the Almeida Theatre 
was always a big ask, but Rupert 
Goold has risen to the challenge 

Words MARK KEBBLE 



C onsidering this was the man 
who laid down quite a 
marker by opening his 
tenure at the Almeida 
Theatre with a musical version of 
American Psycho starring Doctor Who, 
and recently risked the wrath of 
royalists everywhere by staging King 
Charles III (which incidentally has been 
such a hit, it’s moved on to the West 
End), surely staging a Greek season 
isn’t such a risk after all? T thought it 
was a crazy risk,’ counters Rupert 
Goold. ‘At one point we were going to 
do a whole year of it, but still... three 
Greek tragedies in a row!?’ 

You sense that if the Almeida’s 
Artistic Director did plump for 365 days 
based around the writings of the Ancient 
Greeks, theatregoers would lap it up 


anyway. After all, the theatre is on the 
back of a record box office last year and 
the forthcoming season has had record 
advances too. ‘People like an event in 
London,’ he considers the early 
response, Tike with a 
big retrospective at a 
gallery, or perhaps the 
complete works of 
Shakespeare at the 
Globe over one year. 

People like something 
meaty to really 
dig into.’ 

The season, which began on 29 May, 
comes replete with readings, talks and a 
whole host of accompanying events to 
run alongside the staging of three plays. 
You can read more about each over the 
page, but it all begins with Oresteia. 


‘It’s a big family saga, very much like 
The Godfather ,’ Rupert summarises. 

‘It’s arguably the first play where there’s 
a proper investigation of democracy, 
questioning our ideas of what’s right 
and wrong.’ 

Bakkhai follows on 
23 July, which Rupert 
describes as the ‘most 
classical’ in style of 
the three plays. ‘It’s 
more musical, more 
choric, it has got 
dance and song in it,’ 
he adds. ‘Ben Whishaw will play one of 
the most original characters in Greek 
drama, Dionysos, who is a very 
beguiling, charismatic figure. There’s a 
big chorus of wonderful women singers 
and three men playing the speaking 


At the Almeida there's 
not a specific remit. 
It's about pushing 
the envelope 
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roles.’ One of the world’s most 
infamous characters will complete the 
season from 25 September. Medea , 
created by Euripides, has been given a 
modem day makeover by controversial 
feminist writer Rachel Cusk - and 
happens to star Rupert’s wife Kate 
Fleetwood in the titular role. ‘We met 
doing a job and worked together eight 
years later on a production of Macbeth , 
but we haven’t worked together since,’ 
he laughs about directing this particular 
production and the irony of it all. ‘It 
was a play I was always interested in.’ 

Looking back at Rupert’s career to 
date, from mnning Headlong Theatre 
from 2005-2013 to a stint as Associate 
Director at the RSC, a trend certainly 
stands out: challenging the audience. 
‘Theatre is having a tremendous boom 


and it has been great in London for the 
last 15 years. What’s exciting is seeing 
how work that’s maybe traditionally 
from the subsidised world is now 
finding huge success in the West End, 
such as what we have done with King 
Charles III ,’ Rupert says on taking risks. 
‘The more theatre people see, the more 
I hope that they become interested in 
seeing the full range. When I started 
going to movies I was watching Star 
Wars , then at some point I started to 
enjoy arty stuff. One of the great things 
about the Almeida is there’s not a 
specific remit - we are not dedicated 
solely to new writing or to Shakespeare, 
it’s about pushing the envelope. Pierre 


Audi did that when he founded the 
theatre in the 1980s, continued by 
Jonathan Kent and Ian McDiarmid, 
consolidated by Michael Attenborough 
- and I hope we are doing that now.’ 

Considering how much appears to be 
going on within the Almeida Theatre’s 
walls, it’s easy to forget that Rupert 
continues to have a working life outside 
of Islington. His production of Made in 
Dagenham recently had a hugely 
successful mn in the West End - ‘The 
thing about the Almeida is, until I come 
a cropper, I’m still my own boss, so it’s 
good to be reminded about working for 
someone else,’ he laughs - and his first 
feature film as director is now out in > 
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MANUEL HARLAN, DAVID STEWART 


the big interview 



■■■| 


»ricah Psycho was certainly 
a colourfuradaptation 


America and due for release in the UK 
later in July. 

True Story is based on, well, a true 
story, the memoir of writer Michael 
Finkel to be precise. James Franco plays 
Christian Longo, a man on the FBI’s 
most wanted list for murdering his 
family. Caught while on the run in 
Mexico, he hid from the authorities by 
taking the identity of journalist Finkel 
(played by Jonah Hill), and the film 
proceeds to explore the relationship 
between the two men, and the 
dangerous cat and mouse scenario 
that follows. 

‘It was a challenge,’ Rupert says 
about the change of medium. ‘Not so 
much because it was a film, but more 
just working in America. I have been in 
theatre for 20 years - if I do a play, I 
often know quite a few people. I 
remember turning up for my first day on 
True Story and I knew nobody, and they 
didn’t know me. That was quite weird. 
Something I did love was doing a test 
screening - you get all this feedback 
from 350 people with an opinion and 
there’s no arguing!’ And it must have 
been quite something to work with two 
Hollywood stars in James Franco and 
Jonah Hill, both at the top of their 
game? ‘That was the other thing,’ he 
agrees, ‘a real chance for two young 
guys to go toe to toe with each other.’ 

The critical response has been mixed, 
but judging by Rupert’s repertoire to 
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date, it’s no great surprise that some 
noses have been left out of joint. The 
filming marked the end of what has 
been a whirlwind period since he took 
over as Artistic Director at the Almeida 
in 2013, so is he finally looking at 
taking some time off from challenging 
us all? ‘This year has been quieter,’ he 
insists, mentioning the chance to spend 
more time with his family in Finsbury 
Park (pictured below). ‘I have calmed 
down a bit. But,’ he adds with a 
twinkle in the eye, ‘the itch is there to 
be scratched.’ 


The Almeida’s Greek season runs throughout 
the summer. Almeida Street N1 1TA; 

020 7359 4404; almeida.co.uk 



The three Greek 
tragedies coming 
to Islington 



Oresteia 

ON NOW UNTIL 18 JULY 

Aeschylus 

Almeida Associate Director Robert Icke 
reimagines Oresteia for the modern stage, in 
its first major London production in more 
than a decade. Lia Williams (pictured) 
returns to the Almeida as Klytemnestra. 
Orestes' parents are at war. A family drama 
spanning several decades, Aeschylus' 
greatest and final play asks whether justice 
can ever be done - and continues to 
resonate more than two millennia after it 
was written. 

Bakkhai 

23 JULY-19 SEPTEMBER 

Euripides 

James Macdonald returns to the Almeida to 
stage Anne Carson's new version of 
Euripides' hedonistic, visceral tragedy. Ben 
Whishaw makes his Almeida debut as 
Dionysos, alongside Almeida alumnus Bertie 
Carvel. Using three actors and a chorus, this 
new production will echo the original 
Ancient Greek performance model. 
Pentheus has banned the wild, ritualistic 
worship of the god Dionysos. A stranger 
arrives to persuade him to change his mind. 
Euripides' electrifying tragedy is a struggle to 
the death between freedom and restraint, 
the rational and irrational, man and god. 

Medea 

25 SEPTEMBER-14 NOVEMBER 

Euripides 

One of world drama's most infamous 
characters is brought to ferocious life in this 
new production by Almeida Artistic Director 
Rupert Goold and controversial feminist 
writer Rachel Cusk. Kate Fleetwood makes 
her Almeida debut in the title role. 

Medea's marriage is breaking up. And so is 
everything else. Testing the limits of revenge 
and liberty, Euripides' seminal play cuts to 
the heart of gender politics and asks what it 
means to be a woman and a wife. 
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Crouch End 

128 Crouch Hill 
London N8 9DY 
Telephone 020 8341 2020 


Islington 

42 Cross Street 
London N1 2BA 
Telephone 020 7359 4041 





































































THE BEAUTY OF WOOD 



LUOJOD^ 

stdrrace 


Beautiful oak engineered timber 
flooring. Available in a wide variety 
of elegant tones and finishes, in 
both plank and parquet sizes. The 
new Wood collection complements 
Surface’s existing tile and stone 
materials. 


Visit the Battersea (shown) or 
Islington showrooms for advice ; 
samples and to explore the full 
Wood by Surface collection. 


Unveiling The Beauty of Wood 

at Surface, 


NATURAL WOOD FLOORING 
NOW AVAILABLE 


WoodbySurface.com 


Battersea _ Islington 


60 Queenstown Road 
SW8 3RY 
T 020 7819 2300 


316 Essex Road 
N1 3PB 

T 020 7354 7000 



Tile showroom featuring the Outlet Store also in West Molesey, Surrey. 


TILES | STONE | WOOD 


































{WHAT TO BUY AND HOW TO STYLE IT } 



WHAT’S IN STORE 

Cook like a professional with the perfect kitchen fit 

There’s plenty of foodie inspiration in this issue, so perhaps you want to give it a go 
yourself. Good job, then, that Kara O’Reilly has picked out the best kitchens that address 
particular needs, from having the perfect pantry (above) to those who want a sleek, clean 
look with every single appliance hidden away. The kitchen in this month’s featured home 
is quite the stunner too, with the building’s original brick wall playing a role in the design, 
and we profile arguably Islington’s most prolific designers, LP Architects. 
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HISTORY 

REPEATING 


There can't he many more prolific practices than Tipton Plant Architects. 
Ed Tipton discusses stand out projects, challenges faced and evolving in Angel 


W e are on ‘set’ at the latest 
project being undertaken 
in the Angel area by 
Lipton Plant Architects. 

Ed Lipton, Creative Director and one of 
the founders of the architectural practice, 
points out that the Georgian home on 
one of Islington’s finest terraces, behind 
Angel, will be a wonderful addition to 
their portfolio. ‘This will eventually be a 
restored and uniquely transformed 
property including a substantial 
basement dig,’ he offers us a preview. 
‘We’d like to think the original builder of 
the house in the early 19th century 
would appreciate its transformation. 

It will raise the bar in Islington.’ 


Words MARK KEBBLE 

That last statement is certainly saying 
something. Established for over 13 years 
now, Lipton Plant Architects have, it’s 
fair to say, been busy in the area in 
which they have been based since day 
one. ‘We are very proud of the extent of 
work that we have completed in the 
borough,’ Ed says of projects in 
Islington. ‘With over 400 schemes 
completed, the number is rising at pace. 
We have put over 300 proposals through 
the planning department, which puts 
us at the forefront of architects in 
the borough.’ 

Don’t presume, however, that this is 
simply a constant chum of standard 
projects; Lipton Plant Architects has 


quickly become the byword in quality in 
architectural circles, with a host of award 
nominations and wins increasingly part 
and parcel of the business. One such 
winner was a Victorian villa in 
Canonbury, a unique project that serves 
to highlight what they can achieve with 
Islington’s period properties. ‘We called 
the project “Brick and a half’ due to the 
choice of brick for the extension and its 
unaltered restoration internally, but 
contemporary rear addition,’ Ed smiles. 

‘In short, the brief was to refurbish 
the property entirely, bring it up-to-date 
and extend to the rear. Our clients 
wanted to restore the main fabric and 
original elements and add an addition to 
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the rear, and amend the form to improve 
access to the garden, and also landscape 
the rear. This project aimed to eschew 
the idea that adaptations to a historic 
building needed to be “in keeping” to be 
successful. Here, a modem extension 
opens up to the rear of the property, 
using contrasting blue 
slate brick work to 
separate the old from 
the new and enhance 
the existing stmcture. 

The bold ground floor 
extension is topped 
with glass, which 
forms both a study space and walk-on 
glass roof terrace accessed through a 
door, disguised to appear like a 
traditional sash window.’ 

Does Islington, and its abundance of 
historical properties, throw up particular 
challenges? ‘A lot of the challenges we 
face are London-wide, rather than just 
Islington specific,’ Ed considers. ‘But in 


Islington, in particular, the sites we work 
on can be very tight. The properties can 
be narrow and split over many levels - 
they tend to be quite high density with 
relatively small gardens. It’s a challenge 
to adapt them to the needs of the 21st 
century, but our 100 years of combined 
experience and skill 
will allow us to adapt 
to any task.’ 

Key, Ed points out, 
is their approach. ‘We 
work very closely with 
our clients in 
identifying and 
interpreting their needs. Dialogue is a 
key ingredient in Lipton Plant Architects’ 
approach to how we mn our practice, it 
affects every aspect of our business, the 
creative process, and the relationships 
we invest in between colleagues, clients, 
through to councils and contractors. 

We make “dialogue architecture”, not 
“monologue architecture”.’ 


As attentions turn back to the 
Georgian townhouse scheme, we end our 
conversation by looking at why Lipton 
Plant Architects found a home in Angel. 
‘Our studio was founded in Islington, we 
have remained here, and have expanded 
and moved through an eclectic mix of 
office buildings, from a shared artist 
studio to the oldest building in Islington, 
to now a glass box on top of an old 
chapel,’ Ed recounts. ‘Although we 
undertake projects all over London and 
beyond, we find Angel to be an ideal 
base. It feels at the forefront of what’s 
great about London. Diverse, successful, 
entrepreneurial, cosmopolitan, rich in 
centuries of evolving architecture, 
culture and history. There’s constant 
change - and it’s wonderful to be a 
significant part of that and to be helping 
shape the area’s latest chapter.’ 

Seatem House, 39 Moreland Street EC IV 8BB; 
020 7288 1333; lparchitects.co.uk 


Angel is at the forefront 
of what’s great about 
London. There’s 
constant change 
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TOWN© 

COUNTRY 

Carolina Gonzalez- Carvajal shows how a little Spanish pizzazz 
has given this Grade II-listedproperty show-stopping appeal 

Words MARK KEBBLE 
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The kitchen features the 
building’s original outer 
brick wall 


I t’s rather amazing to stand in 
Carolina Gonzalez-Carvajal’s 
Myddelton Square property today 
as, back in 2013,1 was shown 
around it when it was nothing more than 
a building site. My host then was Gal 
Adir, co-founder of G&T London, the 
developers who restored this Grade 
II-listed property to the most exacting of 
standards. ‘It was a delight to see that so 
much had been done to update the 
beautiful period 
features of the house,’ 
says Carolina today, 

‘with both a nod to the 
past and present.’ 

One of those nods 
to the past is a stand¬ 
out feature for me - the 
original building’s 

brick wall that’s visible in the kitchen - 
but this was one room in the property 
that Carolina wanted to get to work on. 
‘We are a family who all like to cook,’ 
she says proudly. ‘In fact, my eldest 
daughter is a chef and it is important that 
we are able to cook as a family. We 
upgraded the appliances and had a 
specialist company build us a bespoke 
kitchen with apple wood cabinetry, also 
adding an island. I was keen to have a 
contemporary minimalist look to the 
kitchen, warmed up by the Danish 
lighting and the wall of unusual Spanish 


Joanna Lumley said 
that Myddelton Square 
was one of her favourite 
places in London 


tiles. We christened the new kitchen with 
a magnificent Thanksgiving feast for 30, 
cooked by us and presented on one long 
table laid out through the dining room 
and front living room, so that it felt like 
a truly communal family meal.’ 

On that visit back in 2013, Gal 
explained to me about how the bedrooms 
in his projects each have their own 
personality, and is something that has 
lived on here. ‘The master bedroom is a 
real retreat,’ enthuses 
Carolina. ‘The master 
bathroom is one of my 
favourite places to be. 

It feels light and airy 
and the marble gives 
it a classic air - it’s a 
very generous space. 

Each of the other 

bedrooms is different, which is perfect 
for us as we have always entertained a 
lot. The house can be full of children 
and guests, but everyone has their 
own space.’ 

There’s certainly plenty in the way of 
space: in total, there are five bedrooms, 
seven bathrooms, a double reception 
room, drawing room, dining room, 
kitchen, cinema room, wine cellar, 
garage, utility room and a cute garden. 
Something that strikes me looking 
around is how bright everything seems. 

‘I have used a lot of colour in the house, > 
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through furniture and accessories,’ 
Carolina explains her thought process. 
‘The height of the ceilings and the 
wonderful shape of the rooms means that 
it is the perfect backdrop for some of my 
Danish modern classic furniture, as well 
as some of the more funky 70 s antiques 
or traditional pieces, and great for large 
pieces of art. You could furnish the home 
any way at all.’ 

Although quaint, the rear garden was 
an important aspect for Carolina. ‘I had 
an acre of garden in the country, so 
wanted to bring some of that green oasis 
feeling into my London home by putting 
in grass and bringing in roses.’ 

Like me, however, Carolina’s first 
sight of the property was during the 
construction phase - so it was in fact 
what’s outside that won her over. 

‘London had felt very grey until then,’ 


she says on her first view over 
Myddelton Square (her family were 
moving down from Cambridge). 

‘I recently read an article where Joanna 
Lumley said that Myddelton Square was 
one of her favourite plans in London 
with its “ravishing houses showing 
London at its finest” - I couldn’t 
agree more. 

‘It is also a hidden community,’ she 
continues. ‘From the wonderful 
neighbourhood shops on Amwell Street, 
the excellent vet there, browsing in 
Timorous Beasties, a couple of great 
spots for coffee or lunch - and don’t 
forget that Upper Street and Exmouth 
Market are only moments away. We feel 
very much a part of the community here 
- even our puppy has made a whole host 
of friends, both canine and human, in 
the park.’ 


What are Carolina’s abiding 
memories of living here? ‘Last New 
Year’s Eve, we simply leant out of our 
bedroom window to see the fireworks 
exploding over St Paul’s,’ she smiles. 
‘Every time I walk up the stairs at night, 
the post office tower is framed by the 
back windows. I can even lean out of the 
attic window and see Big Ben. But for 
me, the enduring and most wonderful 
image of London is the shadow that the 
old street lamp outside our front door 
casts on the neighbour’s wall in the 
evening. It is truly an old London sight 
from the heart of our very modern 
London home.’ 

The property on Myddelton Square is available 
to buy at £4,500,000. To arrange a viewing, 
contact Knight Frank’s Islington sales team on 
020 3657 7340; knightfrank.co.uk 
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MAXLIGHT DOORS | SKYMAX ROOFLIGHTS 
STRUCTURAL GLASS | STAIRCASES | FLOORS AND WALLS 
THE EXTRAORDINARY 


ulmr/ 



MAXLIGHT 

bvr ULMR/ 


ULTRA SLIM SLIDING DOORS 
ONLY 20MM SIGHT LINES 
INCREDIBLE LEAD TIMES 


UNIT 1, VICTORIA INDUSTRIAL ESTATE, 
VICTORIA ROAD, LONDON W3 6UU 
020 8896 0700 | SALES@CULMAX.CO.UK 

www.culmax.co.uk 
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How to create 

A COOKS 
KITCHEN 

Fancy yourself as a bit of a 
master chef P Then you need a 
kitchen that will help you 
show-off your culinary skills... 

Story KARA O’REILLY 


HIDDEN 

KITCHEN 


Everyone knows that to make your kitchen function seamlessly, you need a good 'working triangle' 
- that is, the cooker, sink and food storage all within easy reach of each other, as demonstrated in 
this classic Shaker-inspired design by Harvey Jones. 

Shaker kitchen, from £18,000, harveyjones.com 


THE WORKING TRIANGLE 


Bit of a neat freak? Then you need the 
kind of kitchen where everything can 
be hidden out of sight when not in use. 
Italian company Valcucine specialises 
in slick, clean-lined designs that contain 
and conceal every last bit of essential 
equipment - even the power sockets 
and extractor. 
New Logica kitchen, from £10,000 for 
1.5m base unit, valcucine.com 
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LIVING KITCHEN 

If you are going to spend lots of time in the kitchen, then make it a 
space where family and friends can comfortably hang out with you. 
This Laurence Pidgeon-designed kitchen has all the storage and kit a 
keen cook could need, plus plenty of socialising space. 

Systemat kitchen in gloss white lacquer with Verde Vienna granite 
worktops, from £20,000, laurencepidgeon.com 



PERFECT PANTRY 

If you've got the space, then why not install a proper pantry 
area, like this design by John Lewis of Hungerford? It's a good 
solution for storing all those kitchen bits and pieces that are not in 
regular daily use, plus keeps the messy prep all in one place. 

Artisan kitchen, from £25,000, john-lewis.co.uk 



/ Kitchen 
Essential 

Classic Four Slice Toaster 
in Copper, £199.95, 

\ dualit.com / 
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SHELVES 
IN REACH 




Ceiling-hung shelves above an island or 
cooker area make the most of otherwise 
wasted space and are a great way to keep 
all the essentials, such as pots, pans and 
utensils, within easy reach of your resident 
chef, as this slick, clean-lined design by 
Masterclass shows. 

Sierra H Line kitchen, from £7,500, 
masterclasskitchens.co.uk 


EJ LIB 



MATERIAL GAINS 

Think about what you most like to cook and install the 
appropriate worktop. This cool-to-the-touch porcelain work 
surface is perfect for preparing bread, pastry and pasta. 
Designed by Poggenpohl, the kitchen also features a 
breakfast cupboard, complete with boiling-water tap, which 
can be neatly hidden behind pocket doors when not in use. 
+Modo kitchen, from £30,000, poggenpohl.com 


DOUBLE ISLANDS 


This is an innovative approach to kitchen design by Holloways of Ludlow: two bespoke 
side-by-side island units with enough storage to accommodate all the integrated 
appliances and essential utensils the chef of the family could possibly need. It is 
statement design at its functional best. 

Bespoke kitchen, from £25,000, hollowayskitchens.com 


30 
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Kitchen 

Essential 


Kitchenaid 6.91 Artisan 
Stand Mixer, £799.95, 
johnlewis.com 


STORAGE 

SOLUTIONS 

Now we've become a nation of 
foodies, nearly every home has 
a small library of cookbooks. So 
why not make a feature of 
them, and keep them to hand, 
by adding in bookshelves at the 
end of your run of units like this 
design by Roundhouse - which 
has a real knack for turning 
practical kitchen storage into a 
thing of beauty. 

Urbo bespoke kitchen, from 
£35,000, roundhousedesign.com 
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LARDER ALCOVE 

No room for a walk-in larder? Then work with the 
architecture of your kitchen and instead turn an alcove 
space into a useful larder cupboard, like this design by 
Smallbone of Devizes. A statement feature, it will also 
mean you can instantly put your hand to any ingredient 
you could ever need. 

Macassar kitchen, from £40,000, smallbone.co.uk 


MULTI-TASKING ISLAND 

An island feature no longer has to be a solid block of units. 
Instead mix and match cupboards, drawers and open 
shelving to house your kitchenalia in the way that is most 
useful to you. Then finish with a protruding work surface to 
add a relaxed seating/eating area. 

Leighton Grey kitchen, from £285 for a 600mm single floor 
unit, magnet.co.uk 
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AYRTON 

WINDOWS & DOORS 


Window shopping 


Replacing beautiful 
timber windows and 
doors, beautifully 


www.ayrtonbespoke.com 


Telephone 020 8877 8920 

Email enquiries@ayrtonbespoke.com 

406 Merton Road. London SW18 5AD 
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TOM PARKER BOWLES 

Does the power of television translate to the dish ? 


I t all started, as is so often the way in matters 
gastronomic, with a Frenchman. Marcel 
Boulestin, to be precise - the original television 
chef. Boulestin was an interior designer, food 
writer, restaurateur, teacher of cookery to well-heeled 
ladies and ardent anglophile. He was also a television 
pioneer, creating everything from kebabs and salads to 
rougets Marseillaises on the BBC from 1937 to 1939 . 

However, the true celebrity chef phenomenon took 
off with one man and one book, Marco Pierre White 
and White Heat. Suddenly the chef, for so long a 
figure hidden deep within in kitchen and kept very 
much behind the swinging door, came to the fore. The 
celebrity chef was bom and a whole nation fell in lust. 

And that was it. The era of the celebrity chef was 
upon us. Sure, we had seen the likes of Gary Rhodes 
and Anthony Worrall Thompson, chopping and 
chatting on the telly (and despite later forays into 
reality television, these two fellas were very talented 
cooks). But in came Gordon and Jamie - one sweary, 
one sweet - and ‘chef’ quickly became ‘brand’, selling 
books by the million. 

But have we now had enough? Is the celebrity chef 
phenomenon overcooked, ready to throw out with the 
scraps and old oil? Does a famous name above a 
restaurant door still guarantee quality within? Of 
course not. I would no more eat at a restaurant on 
account of the fame of its owner than I would judge a 
place on the colour of its loo roll. All that matters is 
what happens in the time between walking in and 
walking out. 



The list of wonderful chefs who don’t, thank god, 
happen to be household names is as long as it is 
esteemed; Phil Howard at The Square, Brett Graham 
at The Ledbury, Tom Pemberton at Hereford Road, 
Mark Hix at his ever growing empire, Sam and Sam 
Clark of Moro, Claude Bosi at Hibiscus, Eric Chavot 
at Brasserie Chavot, Jeremy Lee at Quo Vadis, Bmno 
Loubet at The Grain Store, The Galvin Brothers, and 
Ashley Palmer Watts at Dinner all manage culinary 
excellence without televisual fame. 

And there are big name, ‘celebrity’ chefs whose 
name I trust. Raymond Blanc, Heston Blumenthal, 
Michel Roux Jr and Tom Kerridge are all masters, 
who happen to be on the telly too. I love Jamie’s 
Italian places, value and quality, and we tend to forget 
that Gordon Ramsay still holds three stars at Royal 
Hospital Road (take a bow, Claire Smythe). So as ever 
with restaurants, forget the hype and hyperbole. Some 
names guarantee quality, some don’t. The telly might 
bring in the punters, but it can’t make them return. 


THE ANGEL RESIDENT RECOMMENDS 


Jamie’s Italian 

Despite being set over three floors, this 
place always seems busy and we've not 
had a bad night out there yet. The recent 
addition of a cocktail bar is the perfect 
complement to the great Italian cooking. 

409-411 St John Street EC1V 4AB; 

020 3435 9915; jamieoliver.com 


St John 

He may not be on our TV screens 24/7, 
but we love Fergus Henderson. This 
restaurant started the Clerkenwell food 
revolution back in 1994, and the daily 
changing menu means it never gets dull. 
26 St John Street EC1M 4AY; 

020 7251 0848; stjohngroup.uk.com 


Ottolenghi 

His books are best-sellers, his TV 
appearances worshipped, but Yotam 
Ottolenghi's Angel restaurant is still the 
place to head to really enjoy the finest in 
Mediterranean cooking. 

287 Upper Street N1 2TZ; 020 7288 1454; 
ottolenghi.co.uk 
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Trend 

ETTER 


When he opened Grain Store in 2013, 
Bruno Loubet caused quite a stir - and 
now he’s been let off the leash in Clerkenwell 


Words MARK KEBBLE 


B runo Loubet is feeling his age. ‘I will be 
54 in October,’ he grimaces whilst 
stretching out a stiff knee. I insist he looks 
good for that. ‘Sometimes I feel good, 
sometimes I don’t,’ he grins. ‘I started catering 
school at 14, so 40 years ago. I don’t think anybody 
on my staff is 40-years-old, so I started cooking 
before anybody here was bom.’ 

He slides back into one of the leather 
booths at Grain Store Unleashed, a 
worthy addition to his roster marking 
four decades in the business. He 
has come far since his days as a 
‘naughty boy’ at school in 
Bordeaux, where all he had an 
interest in was cooking. It’s 
been quite a journey since 
then. During his stint of doing 
National Service, he applied to 
some 25 restaurants all over the 
world requesting work, with only 
Pierre Koffmann’s La Tante Claire 
replying. ‘That’s why I ended up in 
London,’ he says on coming here in the 1980s. 

He leans in close, which signifies he has a story 
to tell. ‘I arrived with one suitcase and £120, which 
was all my savings. I arrived on the Friday night 
and was due to start work on the Monday. I didn’t 
speak much English and I was lost. I walked around 
for hours with my suitcase and looked for the 
cheapest hotel to stay at - by the Monday I only had 
£15 left! My first month here I had literally nothing 
- I slept on the floor of another chef’s room.’ 


Soon enough, however, the hard graft paid off. 

It’s 30 years ago that he was awarded the Good 
Food Guide’s Young Chef of the Year and his career 
turned on its head. He went on to work for 
Raymond Blanc as Head Chef at the two Michelin- 
starred Manoir aux Quat’Saisons, before returning 
to London to mn the Four Seasons at Inn on the 
Park, where he earned a Michelin star within a year. 
The 1990s was a decade of success, with 
his restaurants Bistrot Bmno and 

L’Odeon ensuring he spent almost as 
much time at award ceremonies as 
he did in the kitchen. ‘I have to 
say they were hectic years,’ he 
looks back. ‘At the time I 
remember a lot of chefs took 
dmgs or turned to drink as it 
was such a hard time.’ Did he 
follow that route? ‘I never had a 
vice like that, I was always very 
focused and my family would keep 
me straight. You were learning your 
job the hard way for many years under an 
incredible amount of pressure. London, too, really 
felt like it was happening, but it was about who was 
going to get into the Good Food Guide, get a 
Michelin star... You were very focused on who was 
going to be the best.’ 

He pauses and takes a sip of his coffee, an apt 
action considering what he did next. Bmno was 
riding high on a crest of wave, but gave it all up to 
ship his family off to Australia in 2001. ‘I used to 
work 100 hours during some weeks. It was a 
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continuous story, this fight to do something different 
that everybody would talk about,’ he recalls. 

‘I basically burned myself out. I was exhausted, 
both mentally and physically. I was not myself any 
more and I couldn’t go on like that. I was 
successful, but my life was terrible.’ 

Describing his time in Australia 
- where everyone was ‘super nice’, 
the weather was balmy, he could 
have a swim before work every 
day and his family could afford a 
beautiful house -1 remark that I 
can’t believe he came back. ‘I 
know,’ he laughs. ‘Together with 
my wife, we felt that we were still 
young and hadn’t achieved what we should have 
achieved.’ Back on these shores, The Zetter Hotel 
was where he decided to start his second London 
stint. ‘I didn’t know the area that well back then,’ he 
says on Clerkenwell. ‘I realised straight away that it 
was a nice area, I liked the feel of it, and it was 
trendy, but not too trendy. I could see the potential.’ 

Bistrot Bruno Loubet quickly became a 
destination restaurant, but the chef had that nagging 
ambition to do something completely different - and 
in 2013 he did just that and certainly got everybody 
talking. ‘I like cooking with vegetables and I always 
have, and for a long time I thought about doing a 


restaurant with veg leading the menu,’ he says on 
Grain Store. ‘It’s organic, sustainable, we need to 
eat things from the earth, and it was a realisation 
that eating meat wasn’t good for your health, but 
also has an impact on the climate. I decided to go 
for veg first, meat second.’ 

It was undoubtedly a gamble, but paid off 
handsomely and is a principal reason why the 
King’s Cross restaurant scene is booming today. 
Considering Grain Store’s success, it’s little surprise 
that a second restaurant has followed. ‘This is a 
pop-up for the moment,’ Bruno points out about 
Grain Store Unleashed, which has taken over from 
Bistrot Bruno Loubet. ‘It will be here for a few 
months, but if we have a big demand for it, then we 
will look at it again.’ 

The concept here is different from its King’s 
Cross sibling, based around tasting menus. ‘I 
wanted to push it to another 
level,’ Bruno says on the 
approach. Taking a look at a 
sample dinner tasting menu, it’s 
a risk worth taking: vegetable 
oyster and ‘caviar’; Chamomile 
carrots, salted lemon and orange 
puree, baked scallop; Charlotte 
potatoes, little gem, anchovies 
and eggs; grilled calcot onions, sweet peppers, cod 
flakes with smoked cod roe; red vegetables, spiced 
bread sauce, fermented corn and wood pigeon; 
parsnip white chocolate cream, matcha tea, puffed 
oats and grapefruit gel. Quite a mix of flavours. 

As the sun pours in from the Clerkenwell sky, 
Bruno looks content. ‘I am 54,1 have worked in 
Michelin starred restaurants and won Michelin stars, 
but now I find work challenging and fulfilling,’ he 
smiles. ‘I have always been passionate about what I 
do - but now every day is exciting.’ 

Grain Store Unleashed at The Zetter Hotel, 86-88 Clerkenwell 
Road EC1M 5RJ; 020 7324 4455; grainstoreunleashed.com 


I used to work 100 
hours during the week. 
I was exhausted, both 
mentally and physically 


up a 


rain Store Unleashed offers 
election of tasting menusl 
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Canonbury 

Kitchen 

Italia 


19 Canonbury Lane 
Islington London 
N1 2 AS 
020 7226 9791 

www.canonburykitchen.com 


CANONBURY KITCHEN 
OFFERS BOTH A TRADITIONAL 
& CONTEMPORARY FRESH 
STYLE OF ITALIAN COOKING 


; t ki m 

m . m 


mill AAA 


36 July 2015 | theresidentco.uk 










gourmet 



THE JONES FAMILY PROJECT 

Words MARK KEBBLE 


I t was rather apt that I 
ventured to The Jones 
Family Project a couple of 
days after my companion 
for the night announced he is 
expecting a new addition to his 
family. The name refers to the 
close group of friends behind 
the restaurant and also for its 
welcoming appeal - and proved to be the ideal 
place for us to raise a glass or two. 

As befits a venue on Great Eastern Street, 
there’s a cool vibe over the two floors, with 
the relaxed upstairs bar area great for an 
aperitif ahead of your meal. Heading 
downstairs to the intimate dining room, there 
is an open kitchen to watch over Executive 
Chef Cristiano Caputo and his team. We 
weren’t quite ready to eat, so the extensive 
drinks list proved to be the best kind of starter 
- and given the celebratory mood, we both 
plumped for a sweet aperol spritz that was far 
too easy to drink. 

We shared the spiced crispy squid to start, 
having seen the size of the main courses being 
brought out to diners around us. We loved the 
combination of the zesty lime mayonnaise 
alongside the chilli mango sauce that added 



The spiced crispy squid is | 
the perfect light appetizer 
for what follows 


COST 

Very reasonable-£yofor two 
including a couple of courses. 

GOOD FOR... 

Being an ideal destination 
whatever time of the day, whether 
youjustfancy drinks or an all- 
night dining experience. 

WHAT TO EAT... 

Has to besomethingfrom their 
Josper Oven, with all their meat 
from The Ginger Pig and a x great 
choice of steaks, sauces and butters. 

WHAT TO KNOW... 

This will become a hot destination 
for breakfast, especially when you 
can choose from thelikes of The 
Ginger Pig bacon butties, sausage 
sandwiches or-foryou healthy 
ones - home-made granola. 

RESIDENT RATING 

★ ★ ★ ★ ★ 


zip to the crunchy squid. A focal 
point of the menu is their 
selection from the Josper Oven 
and we both opted for meaty 
choices. Richard’s 350 g rib eye steak was an 
impressive slab of meat, and I struggled to 
eat my chuck burger topped with slow 
cooked oxtail thanks to its size. Resorting to 
cutting it into quarters, the chuck burger was 
of the melt in the mouth variety and the 
entire burger was a thing of beauty. Feeling 
an urge to have something healthy, we both 
enjoyed the seasonal green vegetables with 
chilli, sesame, honey and soy dressing. 

We’ve heard that The Jones Family 
Project’s chocolate brownie is one of the best 
going, but we simply couldn’t manage dessert 
- although the drinks continued to flow. We 
will certainly be keeping up with the Joneses 
this summer and beyond. 

78 Great Eastern Street EC2A 3JL; 020 7739 1740; 
jonesfamilyproject.co.uk 
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Cupcakes 
and Shhht 


Global 

KITCHEN 

The international street food at Camden 
Market keeps going from strength to 
strength - and there are some tasty new 
kids on the block to treat us this summer 

m MARK KEBBLE 


From the name to their ingenious stall there's a 
lovely quirky nature about Cupcake and Shhht. 
This is probably the first time I have conducted an 
interview in a shed, for a start. 'When we started 
at the market we used to have to keep pushing 
a trolley around as we had lots of stuff, and then 
had to take it down every day,' Caitlyn Nadham- 
Thornhill remembers. 'We wanted something that 
could stay here forever.' 

A shed was the answer and Caitlyn and her 
business partner, Sophie Beale (pictured), quickly 
became a prime attraction on the West Yard. 

No wonder, too, looking at what they produce: 
homemade tablet fudge, baked oatmeal 
cookies, amazing cupcakes, and even a whole 
range of raw, vegan and gluten-free cakes, 
cupcakes and brownies. Our interview is 
punctuated by a steady flow of custom, showing 
how business is booming in Camden Market. 'It 
wasn't this cool three years ago,' Caitlyn looks 
back to the early days. 'When we started there 
were about four other stalls. Now the food is 
better and there is so much choice. Camden 
always feels like a family. It's our little home.' 



La Patate 

There are lots of curious people huddling 
around La Patate's stall in the heart of 
Camden Market. Specialising in a solitary dish 
that gives the customer the chance to 
choose their own cheese to create the 
finished result, it's a unique concept and one 
visitors appear to be lapping up. As I grab a 
few minutes with co-founder Martin Le 
Boulc'h, he explains that the potato-based 
dish originates from Haute-Sauvoie in France, 
but has been given a UK twist. 'We use meat 
from The Ginger Pig,' Martin points out by 
way of explanation, with the dish topped up 
with freshly made cheese and, today, 
smoked duck. I can't get enough of it. 

At a time when everyone seems to point to 


France as the gastronomic innovators, it's 
refreshing to hear about where we lead the 
way. 'In France we don't have a lot of 
markets like this or street food,' Martin explains 
what brought him to Camden Market. 
'London offers a really nice opportunity to 
create something new. The people here 
have an open mind too.' 

Martin opened his stall only a month ago and 
describes Camden Market as 'the first step' in 
what he hopes will be a long, exciting journey 
for La Patate. For now, he is more than happy 
with his current location. 'There's a real mix of 
customers, and it's great to have different 
food all around you,' he smiles. 'There's a real 
eclectic feel.' 
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Chia / Hatch 
Juicery 

It's approaching a year since Chia first 
appeared like a beacon in Camden Market. I 
can't quite work out how to summarise its 
quality output - health food or a wrap 
paradise? - but their cooking certainly leaves 
you feeling happy, full and more than content. 
'We didn't want to be limited with what we 
offered,' says Chia co-founder George 
Alexander Zhuravlov (pictured top right). 

'I don't like being preached to when I eat.' 
George typifies what Camden Market is all 
about. Cool, laid-back and hugely ambitious, 
he's a great interviewee. 'My dad taught me 
to cook,' he looks back, 'but my cooking now 
is inspired a lot by my girlfriend, who is gluten- 


and diary-free. The way I cook is a compromise 
between what I like and what she likes. I can't 
stop eating everything!' he laughs. 'It's all 
about eating in moderation. People have 
strange ideas about what healthy food is these 
days, but it's about having a balanced diet.' 
The business he founded with a close friend 
recently grew with the opening of juice bar 
Hatch, also in Camden Market but this time 
down Camden Lock Place, and the long-term 
plan is to bring the two together to form what 
sounds like a rather cool cafe. The surroundings 
are clearly important to George, talking at first 
about his desire to use local suppliers, but also 
the market itself. 'This is a very unique place,' 
he says warmly. 'It doesn't feel like a stale 
environment here. And it feels like a 
community, everyone helps each other out 
when needed.' It's not only Camden Market 
visitors who are feeling content. 


THE BIGGER 
PICTURE 

It's not all about the food at 
Camden Market this summer 



Ghetto Grillz 

It's difficult not to get excited when talking to 
Marisa Capaldi, co-founder of Ghetto Grillz, 
about what the future holds. I mean, we 
already love their take on New York bagels, 
which we have savoured today in Camden 
Market, but it's just the start for what's to come. 
'We will have a diner opening in the Stables 
Market for Lock Live on 10 July,' Marisa 


enthuses, 'which will be an incredibly 
exciting space. It's an American diner with 
a British twist.' 

It's probably not a surprise that Ghetto Grillz has 
worked given the backgrounds of Marisa and 
co-owner, and brother, Phil Capaldi. The latter 
has been involved in the opening of restaurants 
all over the world, whereas Marisa has come 
from an entirely different background. 'I did a 
degree in fashion and started working for 
Agent Provocateur when it was a really small 
company,' she explains. 'I saw it grow into the 
big company it is today, and then I went on to 
work for Net a Porter. But I am a real foodie, 
and my brother and I come from an hospitality 
background - we worked in our parents' pub 
as children.' 

After testing the water with pop-ups, which saw 
Marisa's grilled sandwiches fly out of the door, 
the two combined to create something a little 
sexier. 'We had the idea of Ghetto Grillz as a 
diner, but we wanted to start as street food,' 
Marisa explains why Camden Market was 
perfect for them. 'We want to break the mould 
a little bit. We want to create something cool in 
Camden.' That idea is already toast as mission 
has been accomplished. 


All four of our foodie interviewees had 
something in common, other than a love for 
their home at Camden Market - they will all 
be a part of the returning Summer Night 
Markets. Starting from 30 July for six weeks, 
every Thursday night the market will be 
home to stylish cocktail bars, the best in 
global street food, fantastic music and 
beautifully curated arts and crafts stalls. 

If that's not enough. Backyard Cinema has 
teamed up with Camden Market to bring 
the most exciting outdoor cinema 
experience of the summer to the area from 
29 July-4 September. Set on the iconic 
cobbles of Camden Market, they will be 
screening a selection of new releases, all 
time classics and exciting sing-and-dance 
numbers. You can choose your screen too: 
the Main Screen on Camden Lock Place will 
show current hits like Whiplash and Birdman, 
through to fancy dress Fridays when they 
show the likes of Grease and The Rocky 
Horror Picture Show; or perhaps the Cuban 
Screen rocks your boat, hidden within the 
alleys of the Stables Market, for a choice 
of documentaries, unusual indie flicks 
and foreign films. It will be a summer 
to remember. 

For details of everything covered in this 
feature, please visit camdenmarket.com 
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Gorqeous summer 
sewing classes 

Beginner, intermediate 
& advanced 

Daytime, evenings 
& weekends 


36a Myddelton Street, London, EC1 R 1 UA 
0207 326 0376 - sewoverit.co.uk 
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FULL STEAM AHEAD 

King’s Cross is the place to be right now - but enough to actually take a break there? 

Words MARK KEBBLE 



I was caught up in a debate 
recently regarding London 
hotels. A colleague of mine 
insists there’s no point in 
Londoners actually staying at a 
hotel on their doorstep. I disagree, 
particularly when you have King’s 
Cross on your doorstep. 

Earlier in this issue, during my 
interview with Bruno Loubet, he 
stated that King’s Cross will be the 
centre of attention in the capital for 
years to come. His Grain Store has 
helped put the area on the culinary map, 
but the regeneration of the stunning St 
Pancras hotel suddenly put a whole new 
spin on what the area had to offer. The 
Great Northern Hotel may be its smaller 
neighbour, but is no less impressive, 
considering there is over 150 years of 
history here since it was designed by 
Victorian master builder Lewis Cubitt. 

Today renovated into one of the finest 
luxury boutique hotels in London, my 
wife and I rather aptly stayed in one of 
the Cubitt rooms when we made the 
decision to stay over in the area. The 
light-filled room offered high ceilings 
and wonderful views of the regenerated 
King’s Cross station through the tall sash 


There’s iso years of 
history here, designed 
by Victorian master 
builder Lewis Cubitt 

windows. Although not a huge room, it 
was undoubtedly comfortable with 
bespoke leather and walnut furniture and 
a king-size bed. We were lucky to have a 
‘pantry’ literally right next door to our 
room, which is topped up regularly with 
irresistible pastries, but do remember that 
this not a part of your room - as I forgot 
when I strolled out in just my dressing 
gown to be greeted by a fellow guest. 


The room, though, is merely the 
appetizer. I have reviewed both the 
GNH Bar and Plum + Spilt Milk 
over recent years for The Angel 
resident, so knew what lay in store. 
The bar was heaving. Any thoughts 
this was merely a stop-gap for those 
catching the Eurostar were banished 
as the music was turned up and the 
bartenders worked overtime. After a 
quick drink, we headed upstairs to 
enjoy Chef Director Mark Sargeant’s 
wonderful food. The starters, in 
particular, were stunning: my truffled 
three-cheese macaroni was moreish and 
extremely addictive, while Karen’s 
creamed smoked haddock with poached 
hen’s egg was served up in a pot. Top 
marks for presentation and taste. Our sea 
bass and pork chop respectively were 
good to follow, but the winning dish was 
the Plum + Spilt Milk dessert, which 
won me over despite the fact I do not 
have a sweet tooth. It’s that good. 

So is it worth your time and money to 
stay over at a hotel on your doorstep? As 
we stumbled along the historic corridors, 
rather jolly, we were left in no doubt. 

To see the latest room rates and package 
offers, visit gnhlondon.com 
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FORWARD 

As he celebrates 25 years of iconic shoe design Justin 
Deakin reveals what fans like Kanye West and 
Harry Styles can expect by way of celebration 

Words PHILLIPA RUST 


J ustin Deakin shoes have built up 
quite a cult following. His shop 
in Shoreditch, opened in 2011 , 
is East London’s (and maybe 
even all of London’s) go-to for the 
ultimate in English gentleman’s shoes. 
Meeting Justin at his store, there’s 
something about the space that oozes 
luxe, but is welcoming at the same time. 
I’m in shoe heaven - even if it is mainly 
men’s shoes. 

Talking to someone who has owned 
and loved a pair of Justin Deakin shoes, 
they’d probably point out the signature 
touches that distinctly set them apart. 
From the gold dots to the gold heel tabs, 
Justin has made sure to fashion a brand 
that is manifestly his. In his own words, 
Justin describes his brand as ‘distinctive, 
British luxury that has its own feeling 
and attitude. There’s always a place for a 
well made, stylish pair of shoes, that’s 
timeless. That’s always going to be a part 
of a London gent’s attire’. 

There’s also no doubt he is a busy 
man. As we begin our chat, Justin 
cringes apologetically as three very 
dapper men enter. ‘I’m so sorry,’ he says. 
‘These guys are some of my top clients, 
and they’re really fantastic, I’ve been 
expecting them.’ No problem, I say, as I 
get to see the designer in his element - 
it’s one of his client’s birthday 
celebrations this weekend, and so Justin 
sets about helping him choose the perfect 
pair especially for the day. His 
knowledge of exactly what is available 
and the makings of each shoe shine 
through as he discusses them with his 
clients-cross-close friends. 
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As we settle back down to chat, Justin 
takes me through the process of making 
sure that his shoes are consistently the 
best quality. It’s not just the look of the 
shoe that boasts luxury - they simply last 
(if taken care of), because Justin chooses 
the best of the best when it comes to 
factories and tanneries. 

‘You’re competing with every luxury 
brand that’s out there and it’s very 
important that they’ve got a particular 
way of doing things or a particular hand¬ 
made process that 
only they’ve got,’ he 
says. ‘If I’ve got a 
shoe and there’s a 
way that I can 
improve on it through 
different factory 
processes, then I’ll 
always do that.’ 

In his early days, Justin collaborated 
with a friend in his home town of Leeds, 
who was studying fashion in college. The 
two sat down with a Yellow Pages - ‘the 
pre-Internet days!’ - to set about finding 
the right factory for their creations. ‘The 
first factory we went into was where we 
ended up making shoes in. The first 
collection was really terrible, the shapes 
were all wrong, and the guy who owned 
the factory, Richard, let us get into the 
factory and learn while we were making.’ 

Then, in 1997 , Justin won Shoe 
Designer of the Year and was featured in 
the British Design Museum for his 
fashion brand Stride. ‘There’s only Nike, 
me, and Christian Louboutin, and I was in 
there for maybe a year,’ he smiles. 

Now, for the 25 th anniversary of his 
time in shoe design, Justin has turned 
attentions to sportswear, creating a brand 
new line of luxury sneakers, due to be 


We talk, we get on first 
name terms, and people 
sit, have a whisky and 
enjoy the experience 


released in August. I’m lucky enough to 
get a sneak peek of a couple of his black 
pony skin designs, and they’re 
extraordinary. ‘I’m really chuffed about 
these, they’re brilliant,’ he beams. ‘This 
represents a new era of footwear.’ 

His clients range from Kanye West 
(once buying 11 pairs in one visit) to 
Harry Styles, through to the CEO of Pret 
a Manger. ‘We have a real mixed bag. We 
also have a lot of graphic designers and a 
lot of IT people because we’re in that 

area.’ And the choice of 
Hanbury Street for 
location? ‘It was a little 
grittier,’ he answers. ‘I 
used to live around this 
area years ago and it 
was too soon then. And 
then something came 
up and I got this off 
plan. I didn’t even have a look at it.’ 

We pause again, momentarily, as Justin 
dashes out to shake the hand of another 
customer. This one-on-one approach has 
led to a timeless tradition of Justin’s - a 
decanter of Chivas Regal 18 years, ready 
to pour for special clients. ‘It really is like 
old-style retailing. We talk, we get on first 
name terms, and people sit, have a whisky 
and enjoy the shopping experience.’ 

So what does the future hold? He says 
what is most important is staying 
authentic, a little out of reach, but also the 
best quality money can buy. ‘I hope 
that the business grows in 
a nice organic way,’ he 
concludes. ‘I want to 
keep doing what I 
do well.’ 


22 Hanbury Street El 6QR; 
justindeakin.com 


Style 

Central 

Three more retailers 
that appreciate the 
dapper English gent 

London Undercover 

Re-establishing the good 
old brolly as a fashion 
accessory in its own right, 
London Undercover's 
range of umbrellas are 
made using only the finest 
materials. 

20 Hanbury Street El 6QR; 
londonundercover.co.uk 


Oliver Spencer 

A self-taught tailor, Oliver 
Spencer's shirts are a must 
for the London man. His 
collection has now 
developed to include 
accessories and eye-wear. 

10-12 Calvert Avenue 
E2 7JP; oliverspencer.co.uk 

Charlie Allen 

For gorgeous bespoke, 
individually designed suits, 
look no further than Charlie 
Allen (pictured). Using the 
finest cloth, a Charlie Allen 
suit is precision-cut for your 
every desire. 

181 Upper Street N1 1RX; 
charlieallen.co.uk 
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No DIY skills or 
simply no time? 

From the little jobs to the took-longer-than-you- 
realised jobs, our skilled handymen will quote and 
carry out whatever you require to keep your home 
or rental portfolio in great shape. 

DECORATING / PLUMBING / CARPENTRY 
FURNITURE ASSEMBLY / LANDSCAPING 

myhome©©© 

handyman services 

CALL TODAY ON 0208 802 4040 

islington@myhome.co.uk • www.myhome.co.uk 

North London and surrounding areas 


TB 


INDEPENDENT 

SCHOOLS 


THE 

GOWER 

SCHOOL 


Outstanding or Excellent in every area 

Independent Schools Inspectorate 


& 



Across the EYFS, £ hildren 
display high levels ofi®-sonal 
development forjmrape. 
They are conf ider^^^pende 
learners who are JBey ielv 
happy in their environment “ 


"We have created a very special place for children. Our unique environment is 
especially responsive to a child's developmental stages and innate desire to learn" 
• Montessori Accredited nursery and primary. 

• Exceptional, child centred care and education for 0-11 year olds. 

• The village Montessori school in the heart of the city. 

Montessori Primary Tel: 020 7278 2020 
Montessori Nursery Tel: 020 7700 2445 

www.thegowerschool.co.uk 
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* Active 

Learning 

Nurseries for children 
aged 3 months 5 years 



A dream for every 
pre-school child... 


.and their parents 


Everything 

you’d expect 
in a nursery, 

and more 


Come and visit our wonderful Nurseries in 
Crouch End, West Hampstead, Finchley, 
Southgate, JW3 on Finchley Road, 

Chiswick, Fulham, Kingston b Dorking 

020 30314700 infocaactiveleamingchildcare.co.uk 


Inspiring 

Unique programme of 
art, drama, music, 
science, literacy and 
IT with dedicated 
teaching specialists 


Healthy 

Specialist sports 
coaching, organic 
cafe, adventure 
playgrounds, 
holistic education 


Innovative 

Purpose designed 
activity studios, 
sensory room, 
baby sleep room 
secure webcams 


A fresh approach to nursery education. 

-fiPsiL 


www.activelearningchildcare.co.uk 
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LITTLE BIG PLANS 

Why the whole community should rejoice as the Little Angel 
Theatre unveils their new Creative Learning Centre 

m MARK KEBBLE 


I will never forget my first ever tour 
of the Little Angel Theatre. The 
then Artistic Director Peter 
Glanville took me backstage to 
where the magic happens, and being 
greeted by a sea of puppets was quite a 
wondrous thing. If only I could have had 
the opportunity to be a part of this world 
when I was younger. T know it sounds 
impossible, but we do cater for all ages,’ 
Slavka Jovanovic points out. ‘On 
Wednesday nights we have an adult 
beginners club for anyone aged 18 - 108 .’ 

It’s a couple of days after the big 
launch of the Little Angel’s new Creative 
Learning Centre and Slavka - at the time 
in the interim role of Artistic Director, a 
position now filled by Samantha Lane - 
finally has some time to talk about her 
projects since arriving as Education 
Manager at the theatre in 2001 . ‘Initially 
I undertook a feasibility study to see 
whether there was an appetite for 
puppetry education,’ she looks back. 

‘I started with one event for the public, a 
Saturday club where children could 
make puppets and performances, and a 
creative residency project in six primary 
schools. Step by step we have built 
partnerships in the Islington community, 
as well as a reputation in the arts world 
as the “go to place for puppetry”. Three 




We are all here because 
we love puppets, so we 
hope everyone will 
share our passion 

years ago we realised that we had 
outgrown Little Angel Theatre itself— 
we engage with over 8,000 people a 
year. We needed our own base from 
which to work, teach and create from.’ 

That base is a couple of minutes walk 
away from the theatre in Sebbon Street. 
The launch was a wonderful occasion, 
with so many locals packed in to see 
children’s novelist Michael Rosen and 
the Mayor of Islington officially open the 
new Creative Learning Centre. Here the 
theatre can host an expanded programme 
of education and participation activities 


Little Angel Theat 
offers opportuniti 
both the young and 


for all ages, professional development, 
training and mentoring, as well as 
offering rehearsal and office space. 

‘At Little Angel Theatre we are 
passionate about puppetry,’ Slavka 
begins when we look at the education 
programme in a little more detail. ‘The 
Creative Learning Centre will offer a 
mixed programme of activities and 
training in puppetry for beginners 
through to experts.’ 

The very fact that beginners can have 
the opportunity to create a show from 
scratch and perform it on stage at the 
theatre is enough to bring out my inner 
child. At the end of the day, though, 
Slavka points out everyone is in the 
same boat. ‘The reason why adults and 
children are drawn to our Creative 
Learning Centre are very varied - from 
the hobbyist to the specialist. However, 
we are all here because we love puppets, 
so ultimately we hope that everyone will 
share our passion.’ 

For further information email 
education@littleangeltheatre.com, and visit 
littleangeltheatre.com to see what’s on stage 
over the summer 
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For expert advice on schools visit 

theresident. co. uk /education 



CHOOSING THE 
RIGHT SCHOOL 
FOR YOUR CHILD 

Visit theresident.co.uk/education to 
read up-to-date news and features 
from the country's top schools 

Use our interactive School Finder 
map to search for a school near you 




Property owners need to know where they stand on a host 
of legal issues as they can become extremely complicated, 
extremely fast. Planning, service charge, neighbour nuisance, 
or boundary disputes, will get out of hand if you let them. 


hodge jones & alien 
0800 437 0322 I hja.net 


Seeking specialist legal advice early and getting complete 
clarity on your legal position is the best way to try and avoid 
costly litigation. 

Lawyers for your family Co. 


HODGE JONES & ALLEN LLP, 180 NORTH GOWER STREET, LONDON NW1 2NB | AUTHORISED AND REGULATED BY THE SOLICITORS REGULATION AUTHORITY 
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Case in point 

Hodge Jones & Allen’s Simon O’Loughlin analyses the 
difference between an accident and negligence 



T here is a common 
myth in this country 
that it is possible to 
claim compensation 
whenever someone gets 
injured and damages are just 
awarded automatically by 
the courts. The truth is, you 
can only claim compensation 
when you are injured as a 
result of someone else's 
negligence. 

An accident is simply something that could 
not have been reasonably foreseen or 
avoided and is no-one's fault. If you are injured 
in a pure accident you would not be 
successful in a claim for compensation. 

Negligence on the other hand is very 
different and is a very old legal principle. 
Negligence was first defined by the courts in a 
case in the 1930s called Donoghue versus 
Stevenson. In this case the court established 
the principle that we 'must take care to avoid 
acts or omissions which you can reasonably 
foresee would be likely to injure your 
neighbour'. The court went on to explain that 
your neighbour is someone so closely and 
directly affected by what you do, or do not 
do, that you should be mindful of the impact 
of your actions on them. This is known as a duty 
of care. Examples of this duty of care include a 
doctor's duty of care towards their patients, an 
employer's duty of care for the health and 


safety of their employees, and 
the duty a car driver owes to 
other road users and 
pedestrians. Negligence, 
therefore, is essentially an 
incident that is caused by the 
acts, or omissions, of another 
person in breach of their duty 
of care. 

In circumstances in which 
your actions might involve risk 
to your 'neighbour', the law 
requires you to undertake a risk 
assessment to be made. We all 
make risk assessments every 
day, most are done 
subconsciously, and are simply 
a matter of common sense, 
such as checking for traffic 
before crossing a road. So, a risk assessment 
does not always have to involve written 
records, but whatever risk assessment you 
undertake, how you deal with the situation 
and what you then do afterwards must be 
considered 'reasonable'. This is defined as 
'whatever a person put in your position would 
consider to be reasonable in the same 
circumstances'. 

It is, therefore, everyone's responsibility not 
to injure people needlessly and the need to 
assess risk does not have to be difficult or 
complicated. Also, these assessments are not 
designed to prevent you from undertaking 


activities. They are really everyday common 
sense to help avoid causing needless injuries to 
yourself and others. 

The people we meet have, sadly, seen their 
lives turned upside down by someone else's 
negligence and are therefore entitled to make 
a claim. Hodge Jones & Allen are London's 
personal injury solicitors and we help injured 
victims fight back. 

Simon O’Loughlin is a partner at Hodge Jones 
& Allen LLP. If you wish to discuss a possible 
claim with Simon please call him on 020 7874 
8451 or email soloughlin@hja.net 
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education 



EARLY ACHIEVERS 

We look at how one woman’s passion to provide the best for Islington’s 
children made The Gower School a byword for educational excellence 

Words MARK KEBBLE 


T he rain outside is doing little to 

dampen the spirits of the children 
at The Gower School. There’s a 
rather comforting buzz of chatter 
at the primary school in Barnsbury, not 
to mention a world of colour wherever 
you look. ‘You can see the children are 
happy learners here,’ Emma Gowers 
smiles as we take a seat in her office. 

‘I sometimes take that for granted, but 
every child bounds in every morning 
happy. You forget that’s not always 
the case.’ 

It’s unsurprising that it may slip 
Emma’s mind from time to time, 
considering it’s now 15 years since she 
opened a nursery with four toddlers 
attending part-time. Today, across the 
nursery and primary schools - now 
joined by a second nursery building, 
opened recently across the road from the 
original Islington nursery building - they 
care for around 250 children from six 
months to 11 years of age. ‘I felt the 
options in the area were quite limited,’ 
she recalls of the initial inspiration to 
launch her own school. ‘I was a music 
teacher and I wanted something a bit 
more creative and high quality, in an 
environment that was for the children.’ 


With an ethos to treat every child as 
an individual, the Montessori approach 
seemed the perfect fit for Emma’s 
school. ‘It teaches every child as an 
individual and learning is very hands on, 
so the children learn by doing, touching 
and feeling,’ she says. ‘There’s a lot of 
freedom, but it’s within limits. There is a 
teaching plan, but we don’t dictate 
everything. The staff 
know all the children, 
and it’s a welcoming 
place, which is 
something that really 
comes across.’ 

The school’s 
resulting success story 
speaks volumes: the 
nursery was one of the first in the 
country to be formally Montessori 
accredited by the Montessori Evaluation 
Accreditation Board, and recently its 
official Independent Schools Inspectorate 
report put it into the elite group of 
schools that are not just outstanding 
overall, but judged as outstanding in 
every single one of the 12 individual 
areas they measure schools and nurseries 
on. ‘I am extremely proud, more than I 
can say,’ Emma beams. ‘It’s all down to 


my staff, they are really committed and 
work hard. But,’ she adds, ‘you can 
always improve. What can I do better? 
What more can I offer to make it a better 
experience for the children?’ 

Perhaps the answer is to open a brand 
new nursery building (pictured). Their 
new Clocktower Montessori nursery 
opened to an extremely appreciative 
array of guests. 
Designed by award¬ 
winning design 
practice Architype - 
the primary school in 
which we sit was one 
such place recognised 
- it’s an impressive 
space, from the large, 
airy rooms through to the multi-purpose 
mirrored hall with sprung dance floor 
and large modern kitchen for preparing 
meals and snacks on site. ‘The parents 
love the new building so much, but it’s 
about the children wanting to be the best 
they can be,’ Emma adds. No wonder 
there are so many happy, smiling faces 
at The Gower School. 

For details of all three schools, visit 
thegowerschool.co.uk or call 020 7278 2020 


The Montessori 
approach teaches every 
child as an individual 
and it’s very hands on 
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promotion 


Summer 

ESSENTIALS 


Four companies who can help you make the most of the change in seasons 



CLEANER TEAM 


MOSQUITO BIKES 

Established in 1982, Mosquito Bikes have been Islington's bike shop for 
over 30 years and the staff have a wealth of knowledge and 
experience in all aspects of cycling in London. Over the years Mosquito 
have developed a leading bike fitting service to ensure new bikes fit 
their riders perfectly - whether for the daily commute or a trip to the 
Alps! The bike range at Mosquito is unrivalled, ranging from hand built 
frames from artisan Italian frame builders through to UK brands such as 
Genesis. Bikes can be purchased through the Government's cycle to 
work scheme and Mosquito also offer 0% finance. 

Call 020 7226 8765 or visit mosquito-bikes.co.uk 



Cleaner Team is a trusted provider of reliable and flexible cleaning 
services, both for domestic and commercial properties in London. For 
your convenience they offer a comprehensive pack of services you 
can benefit from, including: domestic cleaning and ironing services, 
office cleaning services, spring/move out/move in cleaning services, 
carpet and upholstery cleaning services and many more. 

Cleaner Team will charm you with their positive attitude and helpful 
customer support team, ready to answer and assist all your queries. 
Interested? Simply call 020 8220 0324 or e-mail 
office@cleanerteamuk.com for more details 



DEZEVENTS 

Do you have a wedding, celebration or party to plan and need some 
help? Luxury, budget or anything in between, DezEvents specialises in 
all kinds of celebratory events, as well as corporate dos. With a 
background in the charity world, Deborah, who founded DezEvents, is 
budget conscious, so your party needn't cost a fortune, but it will give 
you million dollar memories. DezEvents can do as little or as much as 
you need, from organising the whole shebang to just co-ordinating on 
the day, and prices are keen. 

Email deborah@dezevents.com, call 07990 751857 or visit 
dezevents.com 


EDGE FENCING 

Every garden needs an 'Edge'. Your boundaries should form the 
backdrop to your oasis of calm and Edge Fencing has a specialist 
team that can install and/or repair any boundary. Andrew and Nikki, 
who started the business 15 years ago, also offer a bespoke service, 
creating unique fences and gates that can give you security, as well 
as beauty. As well as selecting the best materials, all wooden fences 
are made from treated wood that has been designed to make them 
last as long as possible, offering high quality workmanship at an 
affordable price. 

Call 01707 257 525 or 07808 168 462, and visit edgegardens.co.uk 
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Up Top Down Below Damp Proofing jjg 
General building and decorating *£ 
contractors who specialise in 

• Damp Proofing • Basements/Cellars gjg 
• Water Proofing • Tanking 



Contact us now for more information 
07771 532 303 

www.utdbdampproofing.co.uk 

uptopdownbelow@yahoo.co.uk 


DEZEVENTS 

TU Cjde&AxrtifrrL SpeciaA&£&/ 

Too busy or stressed to plan a party, 
wedding or celebration? 

Feel like a guest at your own event! 

Call 07990 751857 or 

email Deborah(a)dezevents.com ~ 

www.dezevents.com 



vwdraught proofing, 


Sash 


wi 


airs and replacements. 


Rep 


uality hardwood sash 
ndows and doors. 


FENSA 


Fitted 

Furniture 

Peter Wall specializes in 
fitted furniture, wardrobes, 
alcove units, shelving units, 
home offices and much more. 
All furniture is individually 
made in his workshop, 
fitted in your home by him. 



Free Quotes. 




Award winning gardens by design 


Fencing • Gardening • Decking 
• New Lawns • Clearance 

Family owned business offering the personal touch 




020 8343 9966 

info@maingardencare.co.uk 

Summer opening hours: Mon-Sun, 8am-8pm 

www.maingardencare.co.uk 



jL 


CLEANER TEAM 


Cleaning Services in London 
Because We Care 


Reliable and trustworthy with over 10 years experience 


Regular Domestic Cleaning | Office Cleaning | Spring Cleaning 
Move Out/In Cleaning | Carpet & Upholstery Cleaning 
Window Cleaning | Handyman Services | Removal Services 

www.cleanerteamuk.com | 0208 2200 324 
office@cleanerteamuk. com 


To advertise on these 
pages please call: 
Steven Ford 
020 7605 2272 


mas Q uito 

Islington’s bike shop • Est 1984 

Road and 
commutin 9 bike 
specialists. Expert 
advice and sizing 
■ on our carefully 
I selected range of 
1 bikes, clothing and 
I accessories. 

1 0% finance available. 
| Bike to Work 

_ vouchers accepted. 

Bike Servicing and Repairs 

Qualified mechanics. Small repairs through to Deluxe 
services. Same day repairs available. 

Resident magazine offer - Silver Service for £35 
(normally £50). Call or book online. 




Opening times: 

Mon-Wed 9am to 6pm 
Thurs 9am to 7pm 
Fri 9am to 6pm 
Sat 10am to 6pm 

123 Essex Road, Islington N1 020 7226 8765 
mail@mosquito-bikes.co.uk www.mosquito-bikes.co.uk 





















































JOINING THE CLUB 


Family Mosaic unveil exclusive warehouse living 

This stunning image speaks volumes - Family Mosaic’s The Joinery is causing 
quite a stir in North London. Featuring warehouse inspired and new build 
apartments, it’s one to watch. Read more about it on page 53. 


IRABLE HOMES 1 










































agent speaks 


ONE OF 
A KIND 


Savills’ Emily Asquith highlights the many 
reasons why Islington remains in high demand 




is fabulous house on Camden ] 
the market for £2,500 per w< 
s once a former tram shed am 
as the most stunning living s] 
(spread over almost 5, 000 square 


including unique and niche restaurants 
and shops, who have joined the better- 
known chains. Prawn on the Lawn is a 
fantastic fishmonger and restaurant, and 
after a hard day’s work you can’t beat 
69 Colebrooke Row, famed for its 
award-winning cocktails. Although we 
are in Zone 1, the borough has pockets 
that feel more like a country village; 
such as Bamsbury with The Albion Pub 
and The Drapers Arms, where the 
atmosphere is so relaxed and the hustle 
and bustle of Upper Street seems a 
million miles away. It’s a great place to 
escape, before you throw yourself back 
into the thick of things. 

Are there any particular pockets of 
Islington that are thriving? 

Upper Street and the surrounding roads 
in Bamsbury are consistently popular 
and, with its garden squares and pretty 
tree lined streets, it is a lovely place to 
live. It’s worth keeping an eye on the 
many new residential developments 
along City Road; this is a completely 
different type of market between Angel 
and Old Street, offering a grand 
departure from the typical period 
conversions of Islington. 

Emily Asquith is Head of Lettings at Savills 
Islington, 94-96 Upper Street N1 0PD; 

020 7226 1313; savills.co.uk 


How would you sum up the lettings 
market in London at present? 

Overall, the market seems to be fairly 
steady, as is typical at this time of year. 
It could be said that this is the calm 
before the storm as, in Islington, our 
summer months are by far our busiest, 
with both the family and graduate 
markets at their peak. We are building 
up to that now, with plenty of new 
tenants registering to start their search. 

Is Islington in its own bubble in 
any way? 

In comparison to other Savills offices, 
certainly. We generally have the highest 
volume of viewings and deals, and will 
carry out on average around 500 
viewings a month during the summer. 
Because there are so many different 
types of tenants wanting to live in 
Islington, from families to graduates, we 
rarely have a quiet moment. 


What attracts people to rent here? 

For a start, Islington is fantastically 
accessible. Angel and Highbury & 
Islington stations are in Zones 1 and 2 
respectively and we are on the doorstep 
of the City. We are also only about 20 
minutes from the West End. New 
tenants move here from such a variety 
of different locations, from inside or 
outside of London, after the 
connectivity, reasonable rental prices 
and wonderful atmosphere. 

What, for you, sums up what’s great 
about the area? 

Islington appeals to so many different 
types of people for many different 
reasons. I lived in Islington myself for 
eight years and I love the vibrancy and 
diversity. Islington has transformed 
hugely in the ten years I have worked in 
the Savills office. A lot of new 
businesses have moved to the area, 
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property 


JOIN THE DOTS 

Nestled among the residential streets 
of North West Islington and Archway, 
Family Mosaic are launching The 
Joinery. As the name suggests, they 
have transformed a former joinery 
and the site will comprise a total of 
26 properties, with its inaugural 
phase, Ruskin Court, consisting of 12 
spacious one, two and three bedroom 
new build apartments situated at the 
heart of the development. Ruskin 
Court celebrates the site’s heritage 
with an aluminium style exterior. 

Properties at Ruskin Court start at £495,000. 
Find out more at thejoinerynl9.co.uk 


PROPERTY 

NEWS 


Two developments catch the eye this month 



Bridging a gap 

Available to rent at the start of July, Knight Frank are marketing this 
five bedroom house on Willow Bridge Road. Set back from the street 
with an attractive front garden, the property has been refurbished to 
an exacting standard by the current owner and offers extremely well 
proportioned accommodation over four floors. Of particular note is 
the wonderful 26’ reception room on the raised ground floor with its 
two period fireplaces, ornate ceiling mouldings and pretty aspect over 
the landscaped garden. 

For more information on the property, available at £8,667 per month, call Knight 
Frank Islington on 020 3657 7360 


PERFECT MATCH 

Leading residential agency, Hamptons 
International, has announced it has 
acquired Greene & Co, an award¬ 
winning estate agency working across 
North London and the City. Having 
led the organisation for nearly 20 
years, Managing Director of Greene & 
Co, David Pollock, will step down from 
his role. The acquisition reflects 
Hamptons Internationals intentions to 
target only the very best people and 
estate agencies. 



WATER 

WORKS 


Set within the tranquil canalside 
setting of Wenlock Basin, a collection 
of luxury apartments is launching on 18 
June. Regent Apartments will comprise high 
specification, luxurious one, two and three 
bedroom apartments and penthouses in 
the heart of Zone 1, where opulence 
and practicality will stand out. 

See more at regentapartments. 
co.uk 
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savills 


savills.co.uk 



BEAUTIFULLY PRESENTED END OF TERRACE GRADE II LISTED HOME 

CLAREMONT SQUARE, N1 


Reception room ♦ dining room ♦ kitchen/dining room ♦ master bedroom suite Savills Islington 

♦ 4 further bedrooms ♦ 2 bathrooms ♦ rear garden ♦ 251 sq m ( 2,702 sq ft) Abbie Greisman 

agreisman@savills.com 

020 72261313 


Guide £2.995 million Freehold 
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STUNNING VICTORIAN SIX BEDROOM HOUSE IN THE HEART OF CANONBURY 

GANONBURY PARK SOUTH, N1 


6 bedrooms ♦ 2 reception rooms ♦ kitchen/breakfast room ♦ 3 bathrooms ♦ utility room Savills Islington 

♦ stunning garden ♦ off-street parking ♦ 324 sq m (3,488 sq ft) ♦ EPC=E Libbi Hattersley 

lhattersley@savills.com 

020 7354 6701 


Unfurnished 

£1,900 per week + £276 inc VAT one-off admin fee and other charges may apply* 


*£36 inc VAT for each additional tenant/occupant/guarantor reference where required. Inventory check out fee - charged at the end of or early termination 
of the tenancy and the amount is dependent on the property size and whether furnished/unfurnished. For more details, visit www.savills.co.uk/fees. 



























HOMES TO VIEW 



OFFORD ROAD 
N1-LEASEHOLD 

£950,000 - 3 bedrooms 

EPC: C | Ref: IS LI 40063 


250 

YEARS 




OF FORWARD 
THINKING 


cluttons.com 
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ISLINGTON 

Sales: 020 7768 1811 
Lettings: 020 7768 2875 
islington@duttons.com 



BLACKTHORN AVENUE 
N7-FURNISHED 

£590 pw - 2 bedrooms 

EPC: D | Ref: 83809 



CLUTTONS 
































currell.com 


Currell 



Fieldway Crescent, N5 
£1,350,000 Freehold 

An attractive period property set within this sought 
after residential area just off Highbury Fields. The 
house currently has five bedrooms, two bathrooms 
and two kitchens which need updating. This would 
offer a new owner fabulous scope to adapt the 
property to their own style and needs, subject to 
any necessary consents. EPC Rating: E 




Oakley Road, N1 
£700,000 Share of Freehold 

A wonderful two bedroom garden flat converted 
from this Victorian building on the edge of 
fashionable De Beauvoir. The property is beautifully 
presented with period features and a very attractive 
south facing garden. EPC Rating: C 
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Currell 




Calabria Road, N5 
£2,195,000 Freehold 

An attractive bay fronted Victorian property set in this highly sought after position close to Highbury Fields. This well 
presented five bedroom family house is set over three storeys with an additional loft conversion, cellar and enclosed 
garden. Calabria Road is a quiet back road set just off Highbury Fields within a short distance of Highbury & 
Islington Station. EPC Rating: E 


Islington 
Sales: 020 7226 4200 
Lettings: 020 7288 9109 
islington@currell.conn 
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CARLTON 

ISLINGTON'S ESTATE AGENT 



SALES 

Barnsbury, N I 

Elegant grade II listed four floored house 
with west facing garden. 

Freehold £1,950,000 


SALES + LETTINGS 020 7359 0000 

carltonestateagents.co.uk 












































































CARLTON 

ISLINGTON'S ESTATE AGENT 



LETTINGS 

New River Garden, N4 

Stunning two bedroom two bathroom 
penthouse apartment with huge private roof 
terrace. 

£600 Per Week* 


Please note administration and reference fees will apply 


SALES + LETTINGS 020 7359 0000 

carltonestateagents.co.uk 






















North East ( 

Rent your 
property 
for just 
3.5% +VAT 

(4.2% Incl. VAT) 


South West 

For Sale 

Selling? 

£ 2 , 999.99 

ind. VAT 

• Multi Agency 
• Due on Completion 



Kensington High Street, W8 
£1,449,999 


Amberley Waterfront, W9 
£625,000 


Tottenham Place, W1 
£950,000 



City Road, EC IV 
£450 per week 


Marlborough Place, NW8 
£1,000 per week 


Studio, One & Two Bedroom Flats 
at Point West, Cromwell Road, SW7 
£465,000 to £2,125,000 


Call: 020 7183 2708 

Visit: www.vesperhomes.co.uk 

Email: info@vesperhomes.co.uk 


VESPER HOMES 

SHAKING UP THE PROPERTY MARKET 


London & Surrey Estate Agents 




























REGENT APARTMENTS 


f Luxurious 1,2 & 3 Bedroom 
Apartments in fashionable Nl 

Coining 18 th June 2015 


Where Style & Luxury Combine 

Perfectly positioned in a tranquil canalside location, within the creative and 
financial district and only 10 minutes walk to Old Street or Angel stations.* 

Prices from £550,000 


site 



CITYSTYLE 


Illustration is a computer generated image. Price correct at the time of going to press. ‘Approximate walking times 



























Knight 

Frank 


White Lion Street, Islington N1 

The heart of Angel 


KnightFrank.co.uk/lettings 

islingtonlettings@knightfrank.com 

020 8166 7502 


A beautifully refurbished house close to the delights of Islington's Upper Street with its abundance of 
shops, cafes, restaurants and bars. 3 bedrooms, 2 bathrooms, large reception room, modern fitted kitchen, 
cloakroom and private rear garden. EPC: C. Approximately 147 sq m (1,575 sq ft). 


Available unfurnished 


Guide price: £1,350 per week 

KnightFrank.co.uk/ISQ206476 

*T@KnightFrank 


ARLA 



All potential tenants should be advised that, as well as rent, an administration fee of £276 will apply when renting a property. Please ask us for 
more information about other fees that may apply or visit KnightFrank.co.uk/tenantcharges 
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CHOOSING 
AN AGENT 
IS A VERY 
IMPORTANT 
DECISION 


To find out how we can help 
you please contact us 

KnightFrank.co.uk/lettings 

islingtonlettings@knightfrank.com 

020 8166 7502 


Guide price: £995 per week 


Wolsey Road, Islington N1 

A beautiful Period house in the residential Newington Green. The property features 
4 bedrooms, 3 bathrooms, double reception room, family room, kitchen/dining room and large 
rear garden. EPC: D. Approximately 165 sq m (1,769 sq ft). 

Available part furnished 
Islington: 020 8166 7502 


y@KnightFrank 
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Knight 

Frank 


Hemingford Road, Islington N1 

A bright and spacious family home 

The house offers generous accommodation having been extended over five floors, with lovely 
period features including feature fireplaces and ornate ceiling cornicing. 5 bedrooms, 3 
bathrooms, double reception room, kitchen/dining area, guest WC, balcony, garden. EPC: E. 
Approximately 220 sq m (2,366 sq ft). 

Freehold 


KnightFrank.co.uk/islington 

islington@knightfrank.com 

020 3657 7340 


Guide price: £2,300,000 

KnightFrank.co.uk/ISL150099 


#@KnightFrank 
(S)nTheMarket com 























































Knight 

Frank 


KNIGHT 

FRANK 

MAKES 

SEN5E 

Residential Sales and Lettings 

Our Islington office covers property for sale 
and to rent in N5, N1, NIC, N7, WC1 and EC1 

For more information visit our office at 

353 Upper Street or call 020 8166 7502 


KnightFrank.co.uk/islington 




OUR AREA 

OF 

EXPERTISE 


SALES & LETTINGS 020 7359 0000 


<¥? 

CARLTON 

ISLINGTON'S ESTATE AGENTS 



carltonestateagents.co.uk 




